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R  C  C  E  I  V  E  B 

Thursday,  June  28,  or  later. 

NOT  FOB.  PUBLICATION 

Subject;     "Table  Service."    Program  include: 
recipes. 

New  bulletin  available:  "Lamb  As  You  Like  It." 

— ooOoo — 

hprqpl  f"GueSS  Where  Pve  been."  said  my  Next-Door-Neighbor,  as  she  settled 

wher  -  e  Z^H^ ?° ChaiTf  3nd  accePted  a  g^ss  of  lemonade.  "Guess 
wnere  I've  spent  this  torrid  afternoon,  Aunt  Sammy." 

"Can't  do  it,"  I  said,  pouring  a  glass  of  lemonade  for  myself.    "I  never 
guess  in  hot  weather.     Requires  too  much  effort." 

t.vp  w??*f?  Saidmy  ^ighbor,  regretfully,  "I  suppose  I'll  have  to  tell  you. 
on  'The  rir'f  n?1^  t0*l°ve}y  lady  in  a  blue  lace  dinner  frock  give  a  lecture 
?he  mo.t  ZT  f  ^  a1^-'  She  ^id,  among  other  things,  that  breakfast  is 
the  most  important  meal  of  the  day;  that  most  divorce  cases  begin  at  the 

nJo  riS5         V  ^  Wh6n  a  husband  leaves  home  in  the  morning,  with  the  memory 
01  a  cold  fried  egg,  served  on  a  cracked  plate,  and  a  lukewarm  cup  of  coffee 
served  m  a  cup  with  a  broken  handle-his  whole  day's  work  may  be  affected.  'He 
is  cross  and  irritable,  and  he  may  lose  his  job  before  night.     Do  you  think 
there's  something  to  that,  Aunt  Sammy?" 

"Certainly.     I  think  there's  a  great  deal  to  it.     Did  the  lovely  lady  give 
you  any  new  ideas  about  breakfast  service?" 

"Yes,"  said  my  Neighbor,  helping  herself  to  a  vanilla  wafer.     "Yes.  She 
said  that  there  is  at  present  a  great  vogue  for  color— color  in  china,  in  glass- 
ware, in  table  linen.     She  showed  us  some  pretty  breakfast  cloths  in  yellow  linen, 
green  linen,  and  white  with  colored  borders,  with  napkins  to  match.  Breakfast 
napkins  are  small,  about  22  inches  square.     She  set  a  breakfast  table  for  us, 
using  a  yellow  linen  cloth,  and  some  of  the  newest  octagon  shaped  china.  The 
china  was  a  creamy  tint,  with  wide  yellow  flower-bedecked  borders.    The  table 
centerpiece  was  a  bowl  of  fruit-fresh,  of  course.    Fruit  is  one  of  the  most 
appropriate  centerpieces  for  a  breakfast  table.     The  fruit  bowl  was  placed  on 
an  old-fashioned  table  mirror.     Do  you  know  that  table-mirrors,   the  height  of 
fashion  twenty- some  years  ago,  are  coming  in  again?     I  think  they're  pretty 
—  reflecting  fruit  or  flower  centerpieces,  placed  on  top  of  them. 

"When  she  had  completed  her  talk  about  breakfast,  the  lecturer  set  a 
dinner  table  for  us.     She  used  a  white  damask  cloth,  and  a  centerpiece  of  summer 
flowers— white,  blue,  and  yellow,  in  a  silver  bowl,  placed  on  a  table-mirror 
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She  was  very  careful  to  have  the  table  set  correctly,  for  she  said  it's  the 
little  things  that  count,  in  table  service.     Each  dinner  plate  was  one  inch 
from  the  edge  of  the  table,  knife  to  the  right,  with  the  cutting  edge  toward 
the  plate,  fork  to  the  left,   spoon  to  the  right,  and  drinking  glass  at  the 
top  of  the  knife.     She  used  the  prettiest  rose-colored  tumblers!     If  I  could 
have  only  one  set  of  glassware,  I'd  want  crystal,  of  course,  because  crystal 
is  pretty,  with  any  color  scheme;  but  as  soon  as  I  can  afford  another  set, 
I'm  going  to  get  rose-colored,  or  green  glassware.    Pale  green  is  what  I'd 
like  this  summer.     It  seems  to  belong  with  frosty  drinks,  and  ice-cold  salads. 

"Let's  see— what's  next.     Oh,   the  bread  and  butter  plates,     They  were 
placed  at  the  left  of  the  dinner  plates,  at  the  top  of  the  fork.    The  salt  shaker 
and  pepper  pot — " 

"What  do  you  mean?"  I  interrupted  my  Neighbor.     "The  salt  shaker  and  the  . 
pepper  pot?" 

My  friend  smiled.     "Nowadays,"  she  said,   "it's  quite  high-hat  to  use  the 
old-fashioned  terms,   such  as  salt  shaker  and  pepps r  pot,  instead  of  salt  and 
pepper  shaker,  and  sugar  bowl  and  cream  jug,  instead  of  sugar  and  creamer.  We 
must  keep  up  with  the  times,  Aunt  Sammy.    As  I  was  going  to  say,  if  you  have 
enough  sets  to  go  around,  there  should  be  a  salt  shaker  and  a  pepoer  pot  between 
each  two  plates,  on  the  dinner  table.    The  dinner  napkin  goes  to  the  left  of 
the  dinner  plate.    However,"  she  concluded,   "if  you  want  to  place  the  napkin 
somewhere  else,   it's  all  right  with  me,  Aunt  Sammy," 

My  Neighbor  knows,  as  well  as  you  and  I,  that  conventional  rules  of  table 
service  are  not  arbitrary.    While  we're  on  the  subject  of  table  etiquette,  I'd 
like  to  read  you  a  paragraph  from  a  cookbook  which  is  very  popular  in  the  Middle 
West.     This  paragraph  is  called  "Good  Manners — Why?" 

"For  every  age  and  for  every  condition,  good  manners  provide  helpful 
equipment.    To  the  young  man,  or  the  young  woman,  a  knowledge  of  correct  usage 
gives  self-possession,  and  charm.     True  courtesy  is  exhibited  in  simple,  natural, 
sincere  manners.   .  . 

"On  proper  table  service  depends  much  of  the  comfort,  cheerfulness,  and 
refinement  of  the  family. . .Table  manners  and  table  service  are  an  excellent 
test  of  the  refinement  of  a  family  and  of  a  people." 

From  this  same  book  I'm  taking  a.  definition  of  "etiquette'1; 

"Etiquette  is  the  name  given  to  the  rules  of  society,  and  society  is  a 
game  which  all  men  play.     If  you  play  it  well,  you  win.     If  you  play  it  ill,  you 
lose.     The  prize  is  a  certain  sort  of  happiness,  without  which  no  human  being 
is  ever  quite  satisfied." 

Now  I'd  better  get  down  to  work,  and  quit  quoting  quotations.  Before 
my  Neighbor  left,   she  said  she  thought  it  would  be  a  fine  idea  for  me  to  broad- 
cast again  the  recipe  for  Vanilla  Wafers,  because  she  had  never  tasted  better 
ones.     So  if  you'll  tell  Dorothy  to  amuse  Johnnie  Junior  for  a  few  minutes,  I'll 
broadcast  the  recipe,  for  Vanilla  Wafers.     Eight  ingredients: 
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2/3  cup  butter  1/3  teaspoon  salt 

1/2  cup  sugar  2  teaspoons  vanilla 

1-1/4  cups  flour  2  tablespoons  milk,  and 

1/3  teaspoon  baking  powder  1  egg 


To 


repeat  the  eight  ingredients,  for  Vanilla  Wafers :  (Repeat) 


Cream  the  butter  and  sugar.    Add  the  well-beaten  egg,   the  milk,  and  the 
sifted  dry  ingredients,   then  the  vanilla.    Drop  by  half  teaspoonfuls  on  a 
lightly  greased  baking  sheet,  allowing  room  to  spread.    Bake  in  a  moderate  oven 
(about  350  F.  )for  8  to  10  minutes  or  until  the  edges  are  golden  brown  The 
cakes  are  excellent  for  serving  with  afternoon  tea,  or  with  ice  cream  or  with 
punch  at  parties. 


low,  ladies  and  gentlemen  of  the  radio  audience,  before  we  proceed 
further  allow  me  to  introduce  a  brand  new  leaflet,  called  "Lamb  As  You  Like  It  » 
Lamb  comes  on  the  market  in  largest  quant i ties  in  spring  and  fall,  but  a  good 
supply  is  available  the  year  'round.     If  we  don't  look  to  our  laurels  the 

til      T  h0UseliV6S  are  g0ing  t0  put  "  a11  over  ™>  *en  it  comes  i0  cooking 
lamb      They  say  that  in  Australia,  where  the  consumption  of  lamb  is  the  highest 
in  the  world,  the  sheep  will  soon  replace  the  long-tailed  kangaroo,  as  the 
national  animal. 

But,   to  return  to  our  muttons,  as  the  French  would  say  it,   I  wish  that 
vZTulTteWl      \iSte?ing-in  t0day  raight  have  a  C°P^  of  the  Lamb  Leaflet.  Would 

maL  T,l  %  T  t0  POaSt  a  l6g  °f  lamb?    H0W  t0  broil  lamb  ch°PS?    How  to 

make  Lamo  Stew,  and  Curry  of  Lamb?    How  to  make  Mint  or  Watercress  Stuffing 
Savory  Brown  Gravy,  and  Mint  Sauce?    Then  send  for  the  Lamb  Leaflet,  which  has 
very  next Sday         ng  ^  S°  tempting>   that  Vm  sure  ^u'll  want  to  try  a  recipe  the 


ire  is 


The  youngest  of  young  brides,  who  is  just  finding  out  what  a  lot  there 
to  this  business  of  preparing  meals,  can  use  the  bulletin  to  great  advantage. 
The  mam  thing  for  her  to  learn  about  lamb  is  this:    Whatever  way  lamb  is  cooked, 
it   it  is  to  be  served  hot,  it  should  be  piping  hot , on  hot  plates,  because  the 
iat  nardens  as  soon  as  it  begins  to  cool. 

There's  another  question  the  young  bride  might  ask.    Perhaps  she  doesn't 
know  what  to  serve  with  lamb  -  all  she  needs  to  do  is  to  turn  to  page  two,  of 
the  Lamb  Leaflet.     There's  the  information  -  as  plain  as  the  nose  on  your  face  - 
Vegetables  to  Serve  with  Lamb;  Peas,  Onions,  Spinach,  String  Beans,  Asparagus,  Tur- 
nips, and  Cauliflower,     Suppose  you  want  a  salad  -  a  green  salad,  with  a  tart  and 
navortul  dressing,  adds  color  and  zest  to  a  lamb  dinner.     Let's  see  what  salads 
are  suggested  in  the  Lamb  Leaflet.'  Lettuce  Salad  with  a  Tart  Dressing-  Tomato 
Cucumber,  and  Lettuce  Salad;  or  a  Grapefruit  and  Lettuce  Salad.     Of  course  you'll 
want  some  sort  of  a  relish,  to  serve  with  lamb.    How  about  Mint  Sauce  or  Mint  Jelly 
Currant  or  Guava  Jelly,   Spiced  Conserves  and  Pickles,  or  Horseradish  Sauce?  All 
these  suggestions  are  in  the  free  leaflet. 

How  let's  join  the  Order  of  Pencil  and  Paper,  and  write  this  menu:  Roast 
Shoulder  of  Lamb  with  Watercress  Stuffing;  New  Potatoes;  Swiss  Chard;  Fresh 
Raspberries  and  Cream;  and  Homemade  Macaroons. 
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First,   I'll  give  you  directions  for  the  Roast  Stuffed  Shoulder  of  Lamb: 
(Read  slowly) 

Select  a  shoulder  of  lamb  weighing  from  3  to  4  pounds-    Have  the  butcher 
remove  all  the  bones,  and  the  fell.     The  fell,  f-e-1-1,   is  the  thin  papery  cover- 
ing on  the  lamb  carcass.     Save  the  bones  for  making  soup.    A  lamb  shoulder  may 
be  stuffed,  and  either  left  flat  or  rolled.     The  flat  shoulder,  as  illustrated 
in  the  leaflet,   is  easier  to  sew  up  than  the  rolled,  and  the  pocket  holds  twice 
as  much  stuffing.     Either  of  these  completely  boned  stuffed  shoulders  can  be 
carved  straight  through,  in  attractive  slices  of  part  meat  and  part  stuffing. 

Wipe  the  meat  with  a  damp  cloth.     Sprinkle  the  inside  of  the  pocket  with 
salt  and  pepper,  pile  the  hot  stuffing  in  lightly,  and  sew  the  edges  together. 
Rub  salt,  pepper,  and  flour  over  the  outside,     If  the  shoulder  has  only  a  very 
thin  fat  covering,  lay  several  strips  of  bacon  over  the  top.     Place  the  roast  on 
a  rack  in  an  open  pan  without  water.     Sear  for  30  minutes  in  a  hot  oven  (48C 
degrees  F).     If  bacon  is  laid  over  the  roast,  shorten  the  time  of  searing  so  as 
to  avoid  overbrowning.     Reduce  the  temperature  of  the  oven  to  300  degrees  IV, 
and  cook  the  meat  at  this  temperature  until  tender.    From  2-1/2  to  3  hours  will 
be  required  to  cook  a  medium- sized  stuffed  shoulder  at  these  oven  temperatures, 
Serve  hot  with  brown  gravy. 

Nov/  we're  ready  for  the  Mint  or  Watercress  Stuffing  —  Seven  ingredients: 

3  cups  fine,  dry  bread  crumbs  3  tablespoons  chopped  celery 

l/2  cup  fresh  mint  leaves,  or  1-1/2  tablespoons  chopped  onion 

1-1/2  cups  finely  cut  watercress,  3/4  teaspoon  salt,  and 

leaves  and  stems.  l/8  teaspoon  pepper 
6  tablespoons  butter 

Melt  one-half  of  the  butter  in  a  skillet.     Add  the  onion  and  celery.  Cook 
for  2  minutes,  and  add  the  mint  leaves,  or  the  finely  cut  cress,  and  the  other 
seasonings.     Push  this  mixture  to  one  side  of  the  skillet,  and  in  the  empty 
part  melt  the  remaining  butter,  and  stir  in  the  bread  crumbs.    When  they  have 
absorbed  the  butter,  mix  all  the  ingredients  together.    When  using  watercress, 
allow  the  liquid  which  cooks  out  to  evaporate  before  the  buttered  bread  crumbs 
are  added. 

Our  vegetables  today  are  New  Potatoes  and  Swiss  Chard.     I'm  sure  you 
know  all  about  Hew  Potatoes,  but  some  of  you  may  not  be  so  familiar  with  Swiss 
Chard. 

Swiss  Chard  belongs  to  the  same  family  as  beets,  but  the  edible  part  is 
all  in  the  leaves  and  fleshy  leaf  stalks,  or  midribs,  as  a  botanist  would  call 
them.     Since  these  stalks  require  longer  cooking  than  the  leafy  part,   strip  them 
out  from  the  rest,  cut  the  stalks  in  inch-long  pieces,  and  cook  for  10  minutes 
in  boiling,  unsalted  water.     Then  add  the  green  leaves  and  cook  for  a  few  minutes 
longer  until  both  are  tender.     Drain,  season  with  melted  butter,  pepper,  and 
salt.     Serve  with  vinegar  or  lemon  juice  and  hard-cooked  eggs  or  chopped,  crisp 
bacon. 

For  dessert,   the  menu  suggestion  is  Fresh  Raspberries  and  Cream,  and 
Home-made  Macaroons.     It  would  be  nice  to  have  Fresh  Raspberries  —  however, 
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I'll  never  tell  on  you  if  you  want  to  have  some  other  kind  of  fruit. 

The  recipe  for  Macaroons  is  in  the  Radio  Cookbook,  page  73.     I'll  read 
it  to  you.     Six  ingredients,  for  Home-made  Macaroons: 

2  egg  whites  l/8  teaspoon  salt 

1  cup  sugar  1  cup  shredded  coconut,  and 

2  cups  of  a  flaked  toasted  Almond  flavoring, 
"breakfast  food. 

To  repeat  the  ingredients;  (Repeat). 

Beat  the  egg  whites  with  the  salt,  until  stiff.     Add  the  sugar,  and 
beat  thoroughly.    Fold  in  the  coconut,  and  toasted  flakes,  which  have  been 
crushed  in  the  hands.     Add  the  flavoring.    Place  by  teaspoonfuls  on  oiled  paper, 
and  bake  in  a  moderate  oven  for  about  20  minutes,  or  until  delicately  browned 
and  well  set. 

The  entire  menu  again:     Roast  Shoulder  of  Lamb  with  Watercress  Stuffing; 
New  Potatoes;   Swiss  Chard;  Fresh  Raspberries    and  Cream  and  Home-made  Macaroons. 

Next  program:     "A  Fourth  of  July  Dinner." 
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